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What is mean HACCP and main goals 

 
 
 

 
Hazard analysis and Critical Control Point - is a systematic preventive approach to food safety from biological, 
chemical, and physical hazards in production processes that can cause the finished product to be unsafe and 
designs measures to reduce these risks to a safe level. In this manner, HACCP attempts to avoid hazards rather 
than attempting to inspect finished products for the effects of those hazards. 
 
 
Goals. This method, which in effect seeks to plan out unsafe practices based on science, differs from traditional 
"produce and sort" quality control methods that do nothing to prevent hazards from occurring and must identify 
them at the end of the process. HACCP is focused only on the health safety issues of a product and not the 
quality of the product, yet HACCP principles are the basis of most food quality and safety assurance systems  
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